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GEORGIA DEPARTMENT OF PUBLIC HEALTH CURRENT SCORE CURRENT GRADE
Food Service Establishment Inspection Report
Establishment Name: _China Wok
Address: 1290 Double Churches RD
City: COLUMBUS Timeln:__ 01 : 45 py TimeOut:_ 02 : 50 pn
Inspection Date: 03/22/2012 CFSM: Wei Hau Huang
" . Last Scol Grade Date
Purpose of Inspection: Construction/Preoperational ' Initial O "
Routine @ Follow-up) Temporary & g 5 A 10/03/11
Risk Type: 10 2@ 30 Permit#: FSP-106-000089 S S S—
isk Factors are food p and behavi TGood Retail Practices are prevenlive
¥most commonly rsponed ta the Centers for Dnsease contml and measures {o contml the introduction of 04/12/11
IPrevention as contributing factors in fondbome illness ls, and p objects; 90 A
¥ealth Inter are control 1o prevent ilness or mjury nto foods. SCORING AND GRADING: I A590.100 Be80-89 C=70.78 USG9
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
{Mark designated compliance staus {IN, OUT, NA, or NO) for each numbered item. For items marked OUT, mark COS or R for each item as applicable.)
IN=in compliance OUT=not in compliance NO=not cbserved NA=not applicable _COS=corected on-site during inspsction R=repeat violatian of the same code provision=2 points
Compliance Status cos| R | [Compliance Status cos| R
1 |IN JOUT|NAINO| Supervision dpoints| | | v louTia No| Cooking and Reheating of Potentially Hazardous 1o .\
elo 1-2. Person in charge present, demonstrates knowledge, and | o Foods, Consumer Advisory
performs duties 0| O [O|®5-1A. Proper cooking time and temperatures 00
2 |INjouT|NAjNO| EMPloyee H“'g;::;?ﬂ%gﬁ";; f‘raa:éfes, Preventing |g o ints O | O |0 | ® [5-1B. Proper reheating procedures for hot holding 00
®{0 2-1A. Proper use of restriction & exclusion oo 4 points
N 5-2. Consumer advisory provided for raw and
e (0] z :(B: :an:s ck;andand proper!);\ was:ed — 0of|Q DO i@ L ndercooked foods ol0
®| o | 0| o 1€ No bare hand contact with ready-to-eat s or olo Hotding of .
lapproved allernate method properly followed NalNo olding of Potentially Hazardous Foods, Date i
i propery oot 6 {INjouTH Marking Potentially Hazardous Foods 9 points
p -
8 C 2-2A. Management awareness, policy present; reporting Q|0 o/® 0 8-1A. Proper cold holding temperature 010
e|D © [2-2B. Proper eating, tasting, drinking, or tobacco use oflo ®| O |C|Ofe-18 Proper hot holding temperature Clo
"Yis) O P-2C. No discharge from eyes, nose, and mouth olo G| G {C|®p-1C. Proper cooling time and temperature o0
®|C 2-2D. Adequate handwashing facilities supplied & accessible | O | O C|C |@|o PP hmeasa public neaith control, procedures and | o | -
racords
3 1IN JOUTINAINO Approved Source 9 points -
13-1A. Food obtained from approval solirce, parasite 4 paints
8|0 Clo - -
= destruction ®: O 100 k-2 Proper date marking and disposition (8] l o]
O} C O ®E-1B Food received at proper temperature OO L7 (INIQUTINAINOG Highly Susceptible Populations 9 points
[ 2 e 13-1C. Food in good condition, safe, and unadulterated Cl|C oloie 7-1. Pasteurizec foods used; Prohibited foods not olo
4 |IN QUTINAINO Protaction from Contamination 9 points offered
@ O |0 p-1A Food separated and protected ¢ | || 8 [INIOUTINAINOG Chemicals 4 points
elo - 18. Proper disposifion of contaminated food; retumed food | o | C]C|® 82 Foodaddifives; approved and properly used clcC
jor unused food not re-served 80 i8-28. Toxic substances properly identified. stored used] C | O
4points | | g iy JOUTINAINO] Conformance with Approved Procedures 4 points
®! O {01  B-2A Food stored covered GO clcle| {72 Compiiance with variance. specialized process and} o |
80, C #-2B. Food-contact surfaces; cleaned & sanilized o0 HACCP plan ’
GOOD RETAIL PRACTICES
{Mark the numbered item OUT, it not in compliance. For items marked QUT, mark COS or R for each item as applicable. R = Repeat Viotation of the same code provision = 1 point)
Compliance Stalus Compliance Status cos! R
10 oUT Safe Food and Water, Food identification 14 jOUT Proper Use of iensils 1 oot
O NOA Pasteunzed egos used where required O H4A in-use utensis: properly stored [*RR
O 110B Water and e fram anproved source C 114B Ulensits. eguioment and linens; properly stored, dried. handled! | G
(3 110C Wariance antaned for speciatized processing methods C H4C Singie-useisingle-service articles properly stored. used cIC
G 108 kood properly izbeled: origing! container required records C 14D Gloves usad proparly ciC
o javarlabie. shelistock tags ) i 15 iOUT] Utensils, Equipment and Vending *point
i1 Food Temperature von‘rﬁl i 2points @ (5~ Food and nonfooe-contact surfaces cleanabie, pr0perl'y cle
o o ’ ed, sonstructad, and used
’ { GO C 158, Warewas s instalied. maniained, vsed [
C 9B Paal Dropeily CooRed o hot tolding CiC C 115, Nonfoos-contact surfaces ciean (SRR
C 11C. Approved W GiC 16 OUT Water, Plumbing and Waste ; ponis
C 11D, Thermoimneters provided and accurale _iG;C 5 3, adacual ciC
12 joUT Pravention of Food Contamination proper b c|C
o 174 Dontamination < during food preparation, st cig e water popeily cicC
*_binolay 17 _Jout Physicat Faciliti * port
C |i2B. Personal cleaniiness GIC G o0
G 112C Wining cloths properly used and sioredt CGlG 7 GG
G 112D Washing frisits and vegetabies clo G 170 Physical faciltes instailed, maintaned, and clean Ci0
13 OUT] Postings and Compliance with Clean Air Act 1 puint O 170 acequate ventiation and lighting: designated araas userd Ci G
C 113A. Posted: Parmivinspection? Cro&na Postar/ Haﬂuwasmrq oo 18 ouT Pest and Animal Cordrol 3 points
C {128, Compliance with Georgia Smoke Free Air Act cio G ps. lnsepts. rodents, and ammals not present C 2
{Ferson in Charge (Swanature) __ iPrint)  Wel Hau Huang ate:
;




Food Establishment Inspection Report Addendum

Violations cited in this report must be corrected within the time frames specified below, or as stated in the Georgia Department of Human Resources
Rules and Reguiations Food Service Chapter 290-5-14, Rule .10 subsections (2)(i) and ().

Inspector (Signature) Wanda Boutwell

Date: 03/22/2012

Establishment Permit # Date
China Wok FSP-106-000089 03/22/2012
Address City/State Zipcode
1290 DOUBLE CHURCHES RD COLUMBUS GA 31904
TEMPERATURE OBSERVATIONS
ftemiLocation Temp kem/Lacation Temp tem/.ocation Temp
pork / Walk-in Cooler 36.0°F chicken / Storage 350°F chicken / Cold-Hold Unit 500°F
chicken / Cold-Hold Unit 46.0°F beef / Cold-Hold Unit 46.0° F cubed pork / Cold-Hold Unit 520°F
shrimp / Cold-Hold Unit 400°F shrimp / Refrigerator 410°F egg drop soup / Hot-Hold Unit 1570°F
rice / Hot-Hold Unit 140.0°F  brown rice / Hot-Hold Unit 183.0°F  chicken wings / coaling 470°F
M OBSERVATIONS AND CORRECTIVE ACTIONS
Observed PHF items held at temperature greater than 41 degrees.
6-1A Large amounts of chicken being prepped on counter-80 degrees.
Chicken, cubed pork, beef out of temperature, cold hold unit cook line) New Violation.
15A Observed rusty bottom shelf of prep table covered with tin foil. New Violation.
Remarks
Person in Charge (Signature) Date:




